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ABSTRAK 

Asma Wati. 2025. Aktivitas Antibakteri Ekstrak Albumin Ikan Toman (Channa 

micropeltes) terhadap Escherichia coli. Pembimbing: Dr. Ir. Hj. Dewi 

Kartika Sari, M.P., M.Si.; Dr. Yuspihana Fitrial, S.Pi., M.Si. 

Penelitian ini bertujuan untuk mengetahui aktivitas antibakteri dari ekstrak 

albumin ikan toman pada konsentrasi berbeeda terhadap bakteri E.coli dan 

Mendapatkan konsentrasi ekstrak albumin ikan toman yang paling efektif sebagai 

antibakteri E.coli. 

Ekstraksi albumin dilakukan selama ±10 jam, kemudian diuji kandungan 

rendemen, kadar albumin, nilai pH, total mikroba (TPC), dan kemampuan 

antibakterinya terhadap E.coli  menggunakan metode kontak langsung. 

Rancangan penelitian menggunakan RAL (Rancangan Acak Lengkap), yaitu 

konsentrasi ekstrak albumin (0, 7, 10, dan 13 µl/ml), dengan dua ulangan setiap 

perlakuan. Hasil menunjukkan bahwa rerata rendemen albumin sebesar 32%, 

kadar albumin 1,348 mg/mL, dan pH sebesar 5,81. Ekstrak albumin ikan toman 

memiliki aktivitas menghambat pertumbuhan E.coli dimana pada perlakuan T1 

(4,51) Log Cfu/g, T2 (4,18) Log Cfu/g  dan T3 (4,28) Log Cfu/g mendapatkan 

hasil penghabatan 99,99%. Konsentrasi ekstrak albumin ikan toman yang paling 

besar penghabatan antibakteri terhadap bakteri E.coli pada konsentrasi 10 µl/ml. 

Kata kunci:  albumin, antibakteri, ikan toman, Escherichia coli, konsentrasi 

ekstrak. 
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ABSTRACT 

Asma Wati. 2025. Antibacterial Activity of Albumin Extract from Toman Fish 

(Channa micropeltes) Against Escherichia coli. Advisors: Dr. Ir. Hj. 

Dewi Kartika Sari, M.P., M.Si.; Dr. Yuspihana Fitrial, S.Pi., M.Si. 

This study aimed to determine the antibacterial activity of albumin extract from 

toman fish at different concentrations against Escherichia coli and to identify the 

most effective concentration as an antibacterial agent. 

The albumin was extracted for approximately 10 hours, followed by analysis of 

yield, albumin content, pH value, total microbial count (TPC), and antibacterial 

activity using the direct contact method. 

The research was designed using a Completely Randomized Design (CRD), with 

treatments consisting of albumin extract concentrations of 0, 7, 10, and 13 µl/ml, 

each with two replications. The results showed that the average albumin yield was 

32%, the albumin concentration was 1.348 mg/mL, and the pH was 5.81. The 

albumin extract of toman fish inhibited the growth of E. coli, with bacterial counts 

at T1 (4.51 Log CFU/g), T2 (4.18 Log CFU/g), and T3 (4.28 Log CFU/g), all 

indicating 99.99% inhibition. The most effective antibacterial inhibition against E. 

coli was observed at the concentration of 10 µl/ml. 

Keywords: albumin, antibacterial, toman fish, Escherichia coli, extract 

concentration. 
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